Otis Spunkmeyer, Inc.,
14490 Catalina Street,
San Leandro, CA 94677

Date last updated: 14 September 2069

Value Zone® Frozen Cockie Dough

Chocolate Chip

itern Code: 58100 ltens Size: 1oz - 20 s, -
Approx, 320/Case
Case Pack: 320 Net Case Weight: 20m

LD

Semi-swest chaocolals chips in every bite make this a favorite,

Contains £.5 bread servings.

” - ; "
Nutrition Facts
Serving Size 1.0 02 {260}
Servings Per Centalner
Amaunt Fet Berving
Calorigs 13¢ Caluriss ftom Fal 50
. % Linlty Yl
Total Fat 8¢ 9%
Sabiraled Fat 3y 15%
Trans Fat Gg
Lholesteral 5mg 2%
Sodium 85mg o 4%
#atassium Z5mg 1%
Total Carbohydrate 17y 8%
Dietary Fiber-1g o
Sugars Wy )
Protain 1g
Vitamin A 2% » Vtamin £ 0%
Calcium 0% + fron 4%
Thiarmin 4% + Ribtlavin 4%
Niagin 2% * Folale 4%
Phosphoos 2% * Magnesium 2%
Zinc 9%,
_"?urm Dy Veble 352 bael 02 4 2500 s duk.

Ingredlents

Enriched Bleached Flour (Wheat Flour, Malted Baney Flour,
Niacin, Reduced Iran, Thiamin Menonitrate, Ribofiavin, Folic
Agid), Sugar, Ghacolate Chips (Sugar, Unswestensd Chocclate,
Cocoa Butter, Daxirose, Soy Lecithin, Vanilia), Paim O#,
Margarine (Paim O, Soybean O, Water, Sa, Mono- and
Diglycerides, Natural Flavor, Vitamin A Palmitate, Beta
Carotene), Eggs, Water, invert Sugar, Molasses, Baking Soda,
Salt, Naturat and Artificial Flavor.

Contains: Wheat, Eggs, Soybeans and Milk

@ Copyright 2012 Qtis Spunkmayer, Inc. All fights reserved.

Shelf Life

1 year {uncpened) from the date of production when stored
at or below 0° F (-18° C).

24 hours when baked and stared in our disptay or other
container.

Baking Instructions
Pre-heat oven to desired temperature.

Otis Commerclal Oven; 280 F (138 C}for 15 - 18 min.
Conveetion Oven: 300 F (140 C) for 10 - 12 min.
Commercial Rack Oven: 325 F (163 C) for 0 - 12 min.
Resldentlal Qven: 325 - 353 F (163 - 177 C) for 16 - 18 min.

Actual baking tims will depend an the dough temperature, number of
cookies baked, oven air flow and oven temparatura accuracy.

Plece cookies an parchment paper.

Caokie placerment on a standard institutional 18 x 26 baking shaet is
as follows: Fiace up to 35 {5x7) cookies per sheet pan, Using an
Otis Qvan anc 8.75 x 14.76 inch parchment paper, place ina3x4
patiem on tha baking shest.

Cookie should cool for 20 ta 30 minutes prior 1o remaving fram the
parchmaent paper. Cookles ara stil baking white cooling on the pan.

Properly bakad cookles should have a golten brewn colar, and
should be firm on the cutside and have a soft moist interior,

nderbaked cookles will appear pale, slightly grey in the center,
greasy, and have a soft pllable texture.

QOverbaked coolfles will appear madium rown to dark brown in
celor, and will have a firm to hard texure,

Defrosting / Handling Tips

Do not thaw bafera use. Keep frozen in origing! packaging.




Qtis Spunkmeyer, Inc.,
14480 Catalina Street,
San Leandro, CA 94577

Cate last updated: 14 September 2009

Value Zone® Frozen Cookie Dough

Reduced Fat Carnival

Item Cade: 65318 ttem Slze: 1oz - 201bs. -
384/Case
Case Pavic 384 Net Case Welght: 24ib

LD

Al of the fun, without 2lf of the fat, A Reduted Fat mixture of
checolate chips and fun eolorfut coated candies.

Containg .75 bread servings.

1 year (unopened) from the date of production when stored
at or below 0° F (-18° C}.
24 hours when baked and stored in our display or other

Baking Instructions
Pre-heat oven to desired temperature.

Otis Commercial Oven: 280 £ (138 C) for 14 - 17 min.
Convectlon Oven: 300 F (148 C) for 10 - 12 min.

Ingredients

Enriched Flour {Fiour, Niacin, Reduced Iron, Thiamin Menonitrate,
Riboflavin, Folic Acid), Sugar, Rainbow Draps (Semi-swest
Chocalate [Sugar, Lk ed Chocolate, Cocoa Butter,
Butter-CH, Dextrose, Soy Lecithin, Vanilin], Sugar, Coloring
[Includes Yeilow 5 Lake, Yeliow & Lake, Blug 2 Lake, Red 40
Lake, Blua 1 Lake, Yellow #8, Yellow #5, Blue #1],
Contactioner's Giaze [Carnauba Wax, Beeswax, Sheliac)),
Margarina (Paim Cit, Water, Soybean Olf, Saft, Mono- and
Diglycerides, Natural Flavor, Vitamin A FPalmitate, Beta
Carotane), Egys, Watar, High Fructose Corn Syrup, Soybhean
Cil, Molasses, Mono- and Digiycerides, Baking Soda, Natural and
Artificial Flavars, Fruit Powder (Pear, Apple, Plum), Salt,

Lecilhin, Sodium Aluminum Phosphate, Sodium Alginate.
Centaina: Wheat, Eggs, Soybeans and Milk

© Copyright 2010 Otis Spunkmeyer, Inc. All rights reserved.

C clal Rack Oven: 325 F (163 C) for 10 - 12 min.
Residentiat Oven: 325 - 350 F {163 - 177 C) for 16 - 18 min.

Actual beking time wilt depand on the dough temperature, numbar of
cookies baked, oven air fiow and oven temperature acouracy.

-
Nutrition Facts
Sarving Gize 104 (PP}
Sanings Par Containar
Amourst Bat Setving
{alories 118 " Calories bom Far 20
& Daitp Valus*
Yotal Fat 3g B%
Satyated Fal 39 . ) a% .
SranaFarba Shelf Life
Chelestero) Smg 2
Bagizm 8y o %
Potassium 25mg A%
Total Cartiohydale 13 9% container.
Duwtary Fier 1g s
Bugars 8g
Protein 1n
Vitamin A 2% « - Vitamin © 0%
Calsige 0% + o A%
Thinemin 8% + fibofavin 4%
Nigein 4% + Folute 4%
Phosplions 2% T Magheshine 0%
Zing 0% ’
By Sk Vit ad nmech 19 3 2 DI e i,

Piace cookies on parchment paper,

Cookie placement on a slandard instilutionsl 18 x 26" baking sheet is
as follows: Flace up te 35 {5x7) cookies per sheet pzn, Using an
Ctls Ovon and 9.76 x 14.75 inch parchment paper, place ina3x 4
pattemn on the baking sheet.

Cookie should coo! for 20 to 30 minutes prior to ramaving from the
parchment paper. Cookies are stlll baking while cooling an the pan,

Froperly baked cocktes should have a gofden brown color, and
should be firm on the outside anc have a soft moist interior,

Underbaked cookles wil appear pale, slightiy gray in the center,
greasy, and have & soft pilable texture.

CGverbaked cookles wil appear medium brown lo dark brown in
color, and wil have a firm to hard texture.

Defrosting / Handling Tips

Do not thaw before use. Keep frozen in original packaging.




Ctis Spunkmeyer, Inc.,
14490 Catalina Street,
San Leandro, CA 94577

Date last updated: 15 September 2009

Value Zone® Frozen Cookie Dough

Reduced Fat Qatmeal Raisin

ltem Code: 55313 Item Size: 1oz - 20 1bs. -
ase

Net Case Welght: 24ip

WD

Case Pack: 384

The Reduced Fat version of the ¢lasic with rolled oats, real
Celifornia raising and cinnamon spice.

Containg 0.75 bread servings.

P ;
Nutrition Facts
Seiving fize 1.0 ox. (28g)
Servings Per Coolaingr
Amourt Per Besving
Calores 119 Caloring from Fat 30
-4 Gy Vaine®
Total Fat 3.5 . 8%
Baturatedt Fot ¥g X R 8%
Teans Fa Og
Cholewiorsd mg ) ’ %
Sudim 100mg o A%
Fotessium $omg 1%
Tolal Carbobydrate 18 8%
Distary Fiber 1g S 3%
Sugars Bg
Protaln 2 L .
Vitarin A 2% + VitaminC 0%
Caiciam D% « on A%
Thismin 8% + Rigofiavin 2%
Nigsin 2% lale 4%
Phsphions 44 lagresies %
Zinc 2%
TRU LR D Vi 1 Dutita] U 2 B0 aiorte d.

ingredients

Enriched Flour (Flour, Niacin, Reduced lron, Thiamin Mononitrate,
Riboflavin, Folic Acig), Sugar, Cats, Raisins, Margarine {Paim Oil,
Water, Soybean Oll, Salt, Mono- and Diglycerides, Natural

Flaver, Vitamin A Palmitate, Beta Carotene), Eggs, invert Sugar,
Martitol, Soybean Qil, Molasses, Mono - and Diglycerides, Baking
Soda, Salt, Natural and Artificial Flavor, Cinnamon, Sedium
Aluminum Phosphate, Lecithin,

Contains: Wheat, Eggs and Soybeans

© Copyright 2010 Otis Spunkmeyer, Inc. Al righis reserved.

Shelf Life
1 year (unopensed) from the date of production when stored
at or belew 0* F (-18° C).

24 hours when baked and stered in our display or other
container.

Baking Instructions
Pre-heat oven to deslred temperature.

Otls Comemercial Qven: 280 F (138 C) for 14 - 17 min.
Convection Oven: 300 F {149 C) for 10 - 12 min,
Commerclal Rack Qven: 325F (163 C) for 40 - 12 min.
Resldential Oven: 325 - 350 F (163 - 177 C} for 16 - 18 min.

Actual paking time wil! depend en the deugh tamperature, number of
cookias baked, oven air flow and aven lemperature accuracy.

Place cookies on parchment paper.

Cookie placemant on a standard institutiona! 18 x 26" baking shaet 1s
as foflows: Piace up to 35 (5x7) cockies per sheet pan. Using an
Otis Oven and 9.75 x 14,76 inch parchment paper, place ina 3 x4
pattem on the baking sheat.

Ceokie should coof for 20 fo 30 minutas prior to ramoving from the
parchment papar, Cookies are stlf baking white ceoling an the pan.

Properly baked cookles should have a gelden brown color, and
should be firma en the outsidse and have & soft meist Interior.

Underbaked cookies wiill eppear pale, slightly grey in the center,
greasy, and have & soft pliable texture.

QOverbaked cookies will appear medium brown to dark brown in
color, and will hava a firm 1o hard texture.

Defrosting / Handling Tips

Lo not thaw before use. Keep frozen in original packaging.




Qtis Spunkmeyer, Inc.,
14490 Cataling Street,
San Leandro, GA 84577

Daie last updated: 10 Aprit 20t4

Value Zone® Frozen Cookie Dough

Sugar

Hem Code: 58104 Item Size: 1oz - 20 1bs. -
Approx, 320/Case

Net Case Welght: 20ip

LD

Case Pack: 320

A simply classic cookis with the right blend of sweetness.

Contalns 0.5 bread servings.

Ingredients:

Enriched Sieached Fiour (Yheat Flour, Malted Bariey Flour,
Nlacin, Reduced fron, Thiamin Maonanitrate, Ribefiavin, Folic
Acic), Sugar, Margarine {Pam Cil, Water, Soybean Oif, Sal,
Mone- and Diglycerides, Natural Flavor, Vitamin A Paimitate,
Beta Carotene), Eggs, High Fructose Com Syrup, Salt, Baking
Soda.

Ceontalns: Wheat, Eggs and Soybeans

® Copyright 2014 Otis Spunkmayer, Inc. All rights resarved.

- - - N
Nutrition Facts
“Surving Size 1.0 0x. {24g)
Beardings Par Containey
Amount Par Berving
Calorivs 128 Calados from Fat 5)
e Rty Vi
Total Fai 53 s %
Banirsted Pt 259 1%
Trans Fat0g . h .
ShotantoroiEmg i Shelf Life
Sedium 105mg 4% t year {(unopened} from the date of preduction when stored
Fotagsivm 16my W at or below 0° F (-18° C).
Tatal Garbohydraia 18 88 24 hours when baked and stored in our display or other
Dislery Fiber &g 1% container.
Sugare 10
Protein ip Baking Instructions
Vitarein A 8% > Vaamin G 0% Pre-heat oven to desired temperature,
Caldym U + fron 2%
Thismie 5% i » - Rinofiavin 4% Otls Commerclal Oven: 282 F (138 C) for 15 - 18 min.
s ¢ i Convecilon Oven: 300 F {145 C) for 10 - 12 min.
< Fail
Niaein 4% Foltn 3% Commercial Rack Oven: 325 F (163 C} for 10 - 12min,
Gl *. Magnesm % Oven; 326 - 350 F {163 - 177 C) for 16 - 18 min.
i
et sty Wabie v based oF B 2000 Fa duL, Actual baking tima wiil depend on the dough temperature, number of

ceokies baked, oven alr flow and oven lemperature accuracy.
Place cockies on parchment papest.

Cookie ptacement on a standard institutional 18 x 26" baking sheet is
as foliows: Place up to 35 (8X7) cookies per aheet pan. Using an
Otis Cven and 8.75 x 14.75 inch parchmant paper, place ina 3 x 4
pattem on the baking sheat.

Cookie should cool for 20 to 30 minutes prier to removing from the
parchment paper. Cookies are stl baking while cooling on the pan,

Properly haked cookies should have & golden krown color, and
should be firm on the outside and have a soft moist interior.

Underbaked cookies will appaar pale, slightly grey in the center,
greasy, and have & soft pliable texture,

Overbaked cookles will appear medium brown to dark brown in
colar, and wiil have a fim to hard textura.

Defrosting / Handling Tips

Do not thaw before use, Keep frozen in originat packaging.




